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	2019
	Tea Plant Information Archive: a comprehensive genomics and bioinformatics platform for tea plant.
	Plant Biotechnol J. 
	2019 Oct; 17(10): 1938-1953.
	SCI收录
	Q1
	6.840 
	Xia EH#, Li FD#, Tong W#, Li PH, Wu Q, Zhao HJ, Ge RH, Li RP, Li YY, Zhang ZZ, Wei CL*, Wan XC*.
	第一完成人(非独立完成)

	
	2019
	Enantiomeric Trimethylallantoin Monomers, Dimers, and Trimethyltriuret: Evidence for an Alternative Catabolic Pathway of Caffeine in Tea Plant.
	Org Lett. 
	2019 Jul 5; 21(13): 5147-5151.
	SCI收录
	Q1
	6.555 
	Wang W, Zhu BY, Wang P, Zhang P, Deng WW, Wu FH, Ho CT, Ling TJ, Zhang ZZ, Wan XC, Bao GH*.
	第一完成人(非独立完成)

	
	2019
	The tea plant reference genome and improved gene annotation using long-read and paired-end sequencing data.
	Sci Data. 
	2019 Jul 15; 6(1): 122.
	SCI收录
	Q1
	5.929 
	Xia E#, Li F#, Tong W#, Yang H, Wang S, Zhao J, Liu C, Gao L, Tai Y, She G, Sun J, Cao H, Gao Q, Li Y, Deng W, Jiang X, Wang W, Chen Q, Zhang S, Li H, Wu J, Wang P, Li P, Shi C, Zheng F, Jian J, Huang B, Shan D, Shi M, Fang C, Yue Y, Wu Q, Ge R, Zhao H, Li D, Wei S, Han B, Jiang C, Yin Y, Xia T, Zhang Z, Zhao S, Bennetzen JL, Wei C*, Wan X*.
	第一完成人(非独立完成)

	
	2019
	Effects of tea polyphenols on the structural and physicochemical properties of high-hydrostatic-pressure-gelatinized rice starch.
	FOOD HYDROCOLLOIDS
	2019 Jun; 91: 256-262.
	SCI收录
	Q1
	5.839 
	Jingjing Du, Zhikai Yang, Xiaonan Xu, Xiaona Wang, Xianfeng Du∗
	独立完成

	
	2019
	GmMAX2-D14 and -KAI interactions-mediated SL and KAR signaling play essential roles in soybean root nodulation.
	Plant Journal
	2019 Nov 27. doi: 10.1111/tpj.14545. 
	SCI收录
	Q1
	5.726 
	Ahmad MZ, Rehman NU, Yu S, Zhou Y, Haq BU, Wang J, Li P, Zeng Z, Zhao Jian*.
	第一完成人(非独立完成)

	
	2019
	A MYB/bHLH complex regul ates tissue-specific anthocyanin biosynthesis in the inner pericarp of red-centered kiwifruit Actinidia chinensis cv. Hongyang.
	Plant J. 
	2019 Jul;99(2):359-378. 
	SCI收录
	Q1
	5.726 
	Wang L#, Tang W#, Hu Y, Zhang Y, Sun J, Guo X, Lu H, Yang Y, Fang C, Niu X, Yue J, Fei Z, Liu Y*.
	非第一完成人(非独立完成)

	
	2019
	Antioxidant and Pro-Oxidant Activities of Melatonin in the Presence of Copper and Polyphenols In Vitro and In Vivo.
	Cells. 
	2019 Aug 15; 8(8) pii: E903. 
	SCI收录
	Q1
	5.656 
	Wang J, Wang X, He Y, Jia L, Yang CS, Reiter RJ*, Zhang J*.
	第一完成人(非独立完成)

	
	2019
	Melatonin and (-)-Epigallocatechin-3-Gallate: Partners in Fighting Cancer.
	Cells. 
	2019 Jul 19; 8(7)pii: E745. 
	SCI收录
	Q1
	5.656 
	Zhang L#, He Y#, Wu X, Zhao G, Zhang K, Yang CS, Reiter RJ, Zhang J*.
	第一完成人(非独立完成)

	
	2019
	Glucosylation of (Z)-3-hexenol informs intraspecies interactions in plants: A case study in Camellia sinensis.
	Plant Cell Environ. 
	2019 Apr; 42(4): 1352-1367. 
	SCI收录
	Q1
	5.624 
	Jing T, Zhang N, Gao T, Zhao M, Jin J, Chen Y, Xu M, Wan X, Schwab W, Song C*.
	第一完成人(非独立完成)

	
	2019
	Pharmacological mechanisms of the anticancer action of sodium selenite against peritoneal cancer in mice.
	Pharmacol Res. 
	2019 Jul 18; 147: 104360. 
	SCI收录
	Q1
	5.574 
	Wu X#, Zhao G#, He Y, Wang W, Yang CS, Zhang J*.
	第一完成人(非独立完成)

	
	2019
	Selenium nanoparticles act as an intestinal p53 inhibitor mitigating chemotherapy-induced diarrhea in mice.
	Pharmacol Res.
	2019 Nov; 149: UNSP104475. 
	SCI收录
	Q1
	5.574 
	Sun F, Wang J, Wu X, Yang CS, Zhang J*
	第一完成人(非独立完成)

	
	2019
	A system composed of polyethylenimine-capped upconversion nanoparticles, copper(II), hydrogen peroxide and 3,3′,5,5′-tetramethylbenzidine for colorimetric and fluorometric determination of glyphosate
	Microchimica Acta
	2019 Dec; 186(12): 835
	SCI收录
	Q1
	5.479 
	Zhengquan Liu,  Lan Yang,  Arumugam Selva Sharma,  Min Chen, Quansheng Chen*
	第一完成人(非独立完成)

	
	2019
	PLDα1-knockdown soybean seeds display higher unsaturated glycerolipid contents and seed vigor in high temperature and humidity environments.
	Biotechnology for Biofuels
	2019 Jan 4; 12: 9. 
	SCI收录
	Q1
	5.452 
	Zhang G, Bahn SC, Wang G, Zhang Y, Chen B, Zhang Y, Wang X, Zhao J*
	第一完成人(非独立完成)

	
	2019
	Analysis of multiple pesticide residues in polyphenol-rich agricultural products by UPLC-MS/MS using a modified QuEChERS extraction and dilution method.
	Food Chem. 
	2019 Feb 15; 274: 452-459. 
	SCI收录
	Q1
	5.399 
	Guo J, Tong M, Tang J, Bian H, Wan X, He L, Hou R*.
	第一完成人(非独立完成)

	
	2019
	Large scale preparation, stress analysis, and storage of headspace volatile condensates from Jasminum sambac flowers.
	Food Chem. 
	2019 Jul 15; 286: 170-178. 
	SCI收录
	Q1
	5.399 
	Zhou HC#, Hou ZW#, Wang DX#, Ning JM, Wei S*.
	第一完成人(非独立完成)

	
	2019
	Aroma compositions of large-leaf yellow tea and potential effect of theanine on volatile formation in tea.
	Food Chem. 
	2019 May 15; 280: 73-82. 
	SCI收录
	Q1
	5.399 
	Guo X, Ho CT, Schwab W, Song C, Wan X*.
	第一完成人(非独立完成)

	
	2019
	Differences in chemical composition predictive of in vitro biological activity among commercially important cultivars of genus Camellia.
	Food Chem. 
	2019 Nov 1; 297: 124950.
	SCI收录
	Q1
	5.399 
	Wang Y, Kan Z, Wan X, McGinley JN, Thompson HJ*.
	第一完成人(非独立完成)

	
	2019
	Characterization of Brazilian coffee based on isotope ratio mass spectrometry (δ13C, δ18O, δ2H, and δ15N) and supervised chemometrics.
	Food Chem.
	2019 Nov 1; 297: 124963. 
	SCI收录
	Q1
	5.399 
	Peng CY, Zhang YL, Song W, Cai HM, Wang Y*, Granato D*.
	第一完成人(非独立完成)

	
	2019
	Tea aroma formation from six model manufacturing processes.
	Food Chem.
	2019 Jul 1;285: 347-354. 
	SCI收录
	Q1
	5.399 
	Feng Z, Li Y, Li M, Wang Y, Zhang L, Wan X*, Yang X*.
	独立完成

	
	2019
	Highly discriminant rate of Dianhong black tea grades based on fluorescent probes combined with chemometric methods.
	Food Chem. 
	2019 Nov 15; 298: 125046. 
	SCI收录
	Q1
	5.399 
	Zhu J#, Zhu F#, Li L, Cheng L, Zhang L, Sun Y, Wan X*, Zhang Z*.
	独立完成

	
	2019
	Novel insight into the role of withering process in characteristic flavor formation of teas using transcriptome analysis and metabolite profiling.
	Food Chem.
	2019 Jan 30;272: 313-322.
	SCI收录
	Q1
	5.399 
	Wang Y, Zheng PC, Liu PP, Song XW, Guo F, Li YY, Ni DJ*, Jiang CJ*.
	非第一完成人(非独立完成)

	
	2019
	Adsorption of nitrate and phosphate from aqueous solution using amine cross-linked tea wastes.
	Applied Surface Science
	2019 Jul 31; 483: 114-122.
	SCI收录
	Q1
	5.155 
	Huanhuan Qiao, Liping Mei, Guijie Chen, Haifeng Liu, Chuanyi Peng, Fei Ke, Ruyan Hou, Xiaochun Wan*, Huimei Cai*
	第一完成人(非独立完成)

	
	2019
	Preparation and antioxidant activity of sodium alginate and carboxymethyl cellulose edible films with epigallocatechin gallate.
	Int J Biol Macromol. 
	2019 Aug 1; 134: 1038-1044. 
	SCI收录
	Q1
	4.784 
	Ruan C, Zhang Y, Wang J, Sun Y, Gao X, Xiong G, Liang J*.
	第一完成人(非独立完成)

	
	2019
	Effect of sodium alginate and carboxymethyl cellulose edible coating with epigallocatechin gallate on quality and shelf life of fresh pork
	International Journal of Biological Macromolecules
	2019 Aug 30; 141: 178-184.
	SCI收录
	Q1
	4.784 
	Chengcheng Ruan, Yumeng Zhang, Yue Sun, Xueling Gao, Guoyuan Xiong, Jin Liang*
	第一完成人(非独立完成)

	
	2019
	Antimicrobial Metabolites Produced by Penicillium mallochii CCH01 Isolated From the Gut of Ectropis oblique, Cultivated in the Presence of a Histone Deacetylase Inhibitor.
	Frontiers in Microbiology
	2019 Oct, 10: 2186.
	SCI收录
	Q1
	4.259 
	Shuxiang Zhang#, Han Fang#, Caiping Yin, Chaoling Wei*, Jingwei Hu,Yinglao Zhang*
	非第一完成人(非独立完成)

	
	2019
	Effects and Mechanisms of Tea Regulating Blood Pressure: Evidences and Promises.
	Nutrients. 
	2019 May 18; 11(5)pii: E1115. Review.
	SCI收录
	Q1
	4.171 
	Li D#, Wang R#, Huang J, Cai Q, Yang CS, Wan X, Xie Z*.
	第一完成人(非独立完成)

	
	2019
	Identification of Regulatory Networks of MicroRNAs and Their Targets in Response to Colletotrichum gloeosporioides in Tea Plant (Camellia sinensis L.).
	Frontiers in Plant Science.
	2019 Sep; 10: 1096.
	SCI收录
	Q1
	4.106 
	Anburaj Jeyaraj#, Xuewen Wang#, Shuangshuang Wang#, Shengrui Liu, Ran Zhang, Ailin Wu,Chaoling Wei*
	第一完成人(非独立完成)

	
	2019
	Seasonal Theanine Accumulation and Related Gene Expression in the Roots and Leaf Buds of Tea Plants (Camellia Sinensis L.).
	Frontiers in Plant Science
	2019 Oct 30; 10: 1397.
	SCI收录
	Q1
	4.106 
	Li F#, Dong C#, Yang T, Ma J, Zhang S, Wei C, Wan X*, Zhang Z*.
	独立完成

	
	2019
	Functional Analysis of 3-Dehydroquinate Dehydratase/Shikimate Dehydrogenases Involved in Shikimate Pathway in Camellia sinensis
	Frontiers in Plant Science
	2019 Oct 11, 10: 1268.
	SCI收录
	Q1
	4.106 
	Keyi Huang#, Ming Li#, Yajun Liu, Mengqing Zhu, Guifu Zhao, Yihui Zhou, Lingjie Zhang, Yingling Wu, Xinlong Dai, Tao Xia*, Liping Gao*
	非第一完成人(非独立完成)

	
	2019
	Effects of Chemical Insecticide Imidacloprid on the Release of C6 Green Leaf Volatiles in Tea Plants (Camellia sinensis).
	Sci Rep.
	2019 Jan 24; 9(1): 625. 
	SCI收录
	Q1
	4.011 
	Zhou Q, Cheng X, Wang S, Liu S, Wei C*.
	第一完成人(非独立完成)

	
	2019
	Positive effects of the tea catechin (-)-epigallocatechin-3-gallate on gut bacteria and fitness of Ectropis obliqua Prout (Lepidoptera: Geometridae).
	Sci Rep. 
	2019 Mar 22; 9(1): 5021. 
	SCI收录
	Q1
	4.011 
	Zhang Y, Zhao T, Deng J, Zhou X, Wu Z, Su Q, Zhang L*, Long Y*, Yang Y*.
	第一完成人(非独立完成)

	
	2019
	Genome-wide identification and expression analyses of the LEA protein gene family in tea plant reveal their involvement in seed development and abiotic stress responses.
	Sci Rep.
	2019 Oct 1; 9(1):14123.
	SCI收录
	Q1
	4.011 
	Xiaofang Jin, Dan Cao, Zhongjie Wang, Linlong Ma, Kunhong Tian, Yanli Liu, Ziming Gong, Xiangxiang Zhu, Changjun Jiang*, Yeyun Li*
	非第一完成人(非独立完成)

	
	2019
	Novel polymeric biomaterial poly (butyl-2-cyanoacrylate) nanowires: synthesis, characterization and formation mechanism.
	Colloids Surf B Biointerfaces.
	2019 Mar 1; 175: 454-462. 
	SCI收录
	Q1
	3.973 
	Yao JJ, Wang WY, Zeng DC, Zhang YX, Xie ZW, Lu T, Bao GH*.
	第一完成人(非独立完成)

	
	2019
	Assuring that your cup of tea is risk-free.
	Current Opinion in Food Science
	2019 Dec; 30: 98–102
	SCI收录
	Q1
	3.828 
	Yunqiu Yang, Chuanyi Peng, Henry J Thompson*, Yijun Wang*
	第一完成人(非独立完成)

	
	2019
	Plant lncRNAs are enriched in and move systemically through the phloem in response to phosphate deficiency.
	J Integr Plant Biol. 
	2019 Apr; 61(4): 492-508. 
	SCI收录
	Q1
	3.824 
	Zhang Z*, Zheng Y, Ham BK, Zhang S, Fei Z, Lucas WJ*.
	第一完成人(非独立完成)

	
	2019
	Efficient iron plaque formation on tea (Camellia sinensis) roots contributes to acidic stress tolerance.
	J Integr Plant Biol. 
	2019 Feb; 61(2): 155-167. 
	SCI收录
	Q1
	3.824 
	Zhang X#, Wu H#, Chen L, Li Y, Wan X*.
	第一完成人(非独立完成)

	
	2019
	Evaluation of different tea extracts on dough, textural, and functional properties of dry Chinese white salted noodle.
	LWT - Food Science and Technology
	2019 Mar, 101: 456-462
	SCI收录
	Q1
	3.714 
	Min Xu, Ying Wu, Gary G. Hou∗, Xianfeng Du∗
	第一完成人(非独立完成)

	
	2019
	Influence of ultrasonic nebulization extraction, infusion temperatures, and matrices on aroma release and perception of green tea.
	LWT-FOOD SCIENCE AND TECHNOLOGY
	2019 Nov; 115: 108216.
	SCI收录
	Q1
	3.714 
	Tao M, Liu ZQ*
	第一完成人(非独立完成)

	
	2019
	Flavor augmentations affect fluoride bioavailability from brewed dark tea.
	LWT-FOOD SCIENCE AND TECHNOLOGY
	2019 Jul; 109: 270-275.
	SCI收录
	Q1
	3.714 
	Junjun Xi#, Liang Zhang#, Chuanyi Peng, Jie Zhou, Yun Peng, Lingyun Xu, Bo Chen, Qilu Meng, Ruyan Hou, Daxiang Li, Yanling Zhang, Xiaochun Wan*, Huimei Cai*
	独立完成

	
	2019
	Duplication and transcriptional divergence of three Kunitz protease inhibitor genes that modulate insect and pathogen defenses in tea plant (Camellia sinensis).
	Hortic Res. 
	2019 Nov 15; 6: 126.
	SCI收录
	Q1
	3.640 
	Zhu J#, He Y#, Yan X#, Liu L, Guo R, Xia X, Cheng D, Mi X, Samarina L, Liu S, Xia E, Wei C*.
	第一完成人(非独立完成)

	
	2019
	Epicatechin-3-Gallate Signaling and Protection against Cardiac Ischemia/Reperfusion Injurys.
	The Journal of pharmacology and experimental therapeutics
	2019 Dec; 371(3): 663-674.
	SCI收录
	Q1
	3.615 
	Yiyao Qi, Changjun Yang, Zhen Jiang, Yin Wang, Feng Zhu, Tao Li, Xiaochun Wan, Yunhui Xu, Zijian Xie, Daxiang Li*, Sandrine V. Pierre*
	第一完成人(非独立完成)

	
	2019
	Characterization and Pathogenicity of Pestalotiopsis-Like Species Associated With Gray Blight Disease on Camellia sinensis in Anhui Province, China.
	Plant Dis.
	2019 Nov; 103(11): 2786-2797.
	SCI收录
	Q1
	3.583 
	Wang S, Mi X, Wu Z, Zhang L*, Wei C*.
	第一完成人(非独立完成)

	
	2019
	Phyllosticta capitalensis Causes Leaf Spot on Tea Plant (Camellia sinensis) in China.
	PLANT DISEASE
	2019 Nov; 103(11): 2964-2965.
	SCI收录
	Q1
	3.583 
	Cheng Lin-Lin, Thangaraj Kuberan, Deng Cheng, Deng Wei-Wei*, Zhang Zheng-Zhu*
	独立完成

	
	2019
	First Report of Leaf Blight Caused by Arthrinium arundinis on Tea Plants in China.
	PLANT DISEASE
	2019 Dec; 103(12): 3282-3283.
	SCI收录
	Q1
	3.583 
	Thangaraj Kuberan, Lin-Lin Cheng, Cheng Deng, Wei-Wei Deng*, Zhengzhu Zhang*
	独立完成

	
	2019
	Improved absorption of β-carotene by encapsulation in an oil-in-water nanoemulsion containing teapolyphenols in the aqueous phase.
	Food Res Int. 
	2019 Feb; 116: 731-736. 
	SCI收录
	Q1
	3.579 
	Meng Q#, Long P#, Zhou J, Ho CT, Zou X, Chen B, Zhang L*.
	第一完成人(非独立完成)

	
	2019
	Multivariate effects of Chinese keemun black tea grades (Camellia sinensis var. sinensis) on the phenolic composition, antioxidant, antihemolytic and cytotoxic/cytoprotection activities.
	Food Res Int.
	2019 Nov; 125: 108516.
	SCI收录
	Q1
	3.579 
	Liang Zhang*, Jânio Sousa Santos, Thiago Mendanha Cruz, Mariza Boscacci Marques, Mariana Araújo Vieira do Carmo, Luciana Azevedo, Yijun Wang, Daniel Granato*
	第一完成人(非独立完成)

	
	2019
	Untargeted metabolomics coupled with chemometrics analysis reveals potential non-volatile markers during oolong tea shaking.
	Food Res Int.
	2019 Sep;123: 125-134.
	SCI收录
	Q1
	3.579 
	Zhang N, Jing T, Zhao M, Jin J, Xu M, Chen Y, Zhang S, Wan X, Schwab W, Song C*.
	第一完成人(非独立完成)

	
	2019
	A Sucrose-Induced MYB (SIMYB) Transcription Factor Promoting Proanthocyanidin Accumulation in the Tea Plant (Camellia sinensis).
	J Agric Food Chem. 
	2019 Feb 6; 67(5): 1418-1428. 
	SCI收录
	Q1
	3.571 
	Wang P, Ma G, Zhang L, Li Y, Fu Z, Kan X, Han Y, Wang H, Jiang X, Liu Y, Gao L*, Xia T*.
	第一完成人(非独立完成)

	
	2019
	Thiamethoxam Metabolism and Metabolic Effects in Cell Suspension Culture of Tea (Camellia sinensis L.).
	J Agric Food Chem. 
	2019 Jul 3; 67(26): 7538-7546.
	SCI收录
	Q1
	3.571 
	Ge G#, Jiao W#, Cui C, Liao G, Sun J, Hou R*.
	第一完成人(非独立完成)

	
	2019
	Occurrences of the Typical Agricultural Non-ionic Surfactants Tristyrylphenol Ethoxylates in Cherries (Cerasus pseudocerasus), Peaches (Amygdalus persica), and Kiwifruit (Actinidia chinensis) and the Implications of Human Exposure in China.
	J Agric Food Chem. 
	2019 Mar 13; 67(10): 2999-3005. 
	SCI收录
	Q1
	3.571 
	Zhou J, Li C, Jiang Z, Wang L, Su H, Li H, Deng C, Wang Q, Wang J, Jin F*, Hou R*.
	第一完成人(非独立完成)

	
	2019
	Caffeine Content and Related Gene Expression: Novel Insight into Caffeine Metabolism in CamelliaPlants Containing Low, Normal, and High Caffeine Concentrations.
	J Agric Food Chem. 
	2019 Mar 27; 67(12): 3400-3411.
	SCI收录
	Q1
	3.571 
	Zhu B, Chen LB, Lu M, Zhang J, Han J, Deng WW*, Zhang ZZ*.
	第一完成人(非独立完成)

	
	2019
	Two Pairs of Isomerically New Phenylpropanoidated Epicatechin Gallates with Neuroprotective Effects on H2O2-Injured SH-SY5Y Cells from Zijuan Green Tea and Their Changes in Fresh Tea Leaves Collected from Different Months and Final Product.
	J Agric Food Chem.
	2019 May 1; 67(17): 4831-4838.
	SCI收录
	Q1
	3.571 
	Ke JP#, Dai WT#, Zheng WJ, Wu HY, Hua F, Hu FL, Chu GX*, Bao GH*.
	第一完成人(非独立完成)

	
	2019
	Preventive Efficiency of Green Tea and Its Components on Nonalcoholic Fatty Liver Disease.
	J Agric. Food Chem.
	2019 May 15; 67(19): 5306-5317.
	SCI收录
	Q1
	3.571 
	Jie Zhou, Chi-Tang Ho, Piaopiao Long, Qilu Meng, Liang Zhang*, Xiaochun Wan*
	第一完成人(非独立完成)

	
	2019
	RNA-Sequencing Analysis Reveals L-Theanine Regulating Transcriptional Rhythm Alteration in Vascular Smooth Muscle Cells Induced by Dexamethasone.
	J Agric. Food Chem. 
	2019 May 15; 67(19): 5413-5422.
	SCI收录
	Q1
	3.571 
	Ruru Wang, Menchao Xiao, Yujing Zhang Chi-Tang Ho, Xiaochun Wan, Daxiang Li*, Zhongwen Xie*
	第一完成人(非独立完成)

	
	2019
	Using Caffeine and Free Amino Acids To Enhance the Transepithelial Transport of Catechins in Caco‑2 Cells.
	J. Agric. Food Chem.
	2019 May 15; 67(19): 5477-5485
	SCI收录
	Q1
	3.571 
	Yafang Wang#,Yanqiu Zuo#, Siyu Deng, Feng Zhu, Qin Liu, Ruru Wang, Tao Li, Huimei Cai, Xiaochun Wan, Zijian Xie, Zhongwen Xie*, Daxiang Li*
	第一完成人(非独立完成)

	
	2019
	Introduction to the International Symposium on Chemistry, Flavor, and Health Effects of Tea.
	J Agric Food Chem.
	2019 May 15; 67(19): 5303-5305. 
	SCI收录
	Q1
	3.571 
	Li D, Wang Y, Zhang Z, Wan X*, Ho CT*.
	第一完成人(非独立完成)

	
	2019
	Rinsing Tea before Brewing Decreases Pesticide Residues in Tea Infusion.
	J Agric Food Chem. 
	2019 May 15; 67(19): 5384-5393. 
	SCI收录
	Q1
	3.571 
	Gao W#, Yan M#, Xiao Y, Lv Y, Peng C, Wan X*, Hou R*.
	第一完成人(非独立完成)

	
	2019
	LC-MS-Based Metabolomics Reveals the Chemical Changes of Polyphenols during High-Temperature Roasting of Large-Leaf Yellow Tea.
	J Agric. Food Chem. 
	2019 May 15; 67(19): 5405-5412.
	SCI收录
	Q1
	3.571 
	Jie Zhou#,You Wu#,Piaopiao Long, Chi-Tang Ho, Yijun Wang, Zhipeng Kan, Luting Cao, Liang Zhang*, Xiaochun Wan*
	第一完成人(非独立完成)

	
	2019
	Impact of Six Typical Processing Methods on the Chemical Composition of Tea Leaves Using a Single Camellia sinensis Cultivar, Longjing 43.
	J Agric. Food Chem.
	2019 May 15; 67(19): 5423-5436.
	SCI收录
	Q1
	3.571 
	Yijun Wang#, Zhipeng Kan#, Henry J. Thompson, Tiejun Ling, Chi-Tang Ho, Daxiang Li*, Xiaochun Wan*
	第一完成人(非独立完成)

	
	2019
	Differences in Chemical Composition among Commercially Important Cultivars of Genus Camellia.
	J Agric Food Chem. 
	2019 May 15; 67(19): 5457-5464. 
	SCI收录
	Q1
	3.571 
	Wang Y, Kan Z, Wang D, Zhang L, Wan X, McGinley JN, Thompson HJ*.
	第一完成人(非独立完成)

	
	2019
	Simultaneous Determination of Four Aflatoxins in Dark Tea by Multifunctional Purification Column and Immunoaffinity Column Coupled to Liquid Chromatography Tandem Mass Spectrometry.
	J Agric. Food Chem. 
	2019 Oct 16; 67(41): 11481-11488.
	SCI收录
	Q1
	3.571 
	Ziling Ye#, Pu Cui#, Yong Wang, Hangbin Yan, Xu Wang, Sanqing Han, Yu Zhou*
	第一完成人(非独立完成)

	
	2019
	Endophytic Bacteria as Contributors to Theanine Production in Camellia sinensis.
	J Agric. Food Chem. 
	2019 Sep 25; 67(38): 10685-10693.
	SCI收录
	Q1
	3.571 
	Jun Sun#,Manman Chang#, Haijing Li, Zhaoliang Zhang, Qi Chen, Ying Chen, Yu Yao, An Pan, Chengying Shi, Chunling Wang, Jian Zhao, Xiaochun Wan*
	第一完成人(非独立完成)

	
	2019
	Discovery of Neolignan Glycosides with Acetylcolinesterase Inhibitory Activity from Huangjinya Green Tea Guided by Ultra Performance Liquid Chromatography−Tandem Mass Spectrometry Data and Global Natural Product Social Molecular Networking.
	J Agric. Food Chem. 
	2019 Oct 30; 67: 11986-11993.
	SCI收录
	Q1
	3.571 
	Hao-Yue Wu, Jia-Ping Ke, Wei Wang, Ya-Shuai Kong, Peng Zhang, Tie-Jun Ling, Guan-Hu Bao*
	第一完成人(非独立完成)

	
	2019
	Transcriptomic and Phytochemical Analyses Reveal Root-Mediated Resource-Based Defense Response to Leaf Herbivory by Ectropis oblique in Tea Plant (Camellia sinensis).
	J. Agric. Food Chem.
	2019 May 15; 67: 5465-5476.
	SCI收录
	Q1
	3.571 
	Hua Yang Yanan Wang, Longbao Li, Fangdong Li, Yaxian He, Jianqiang Wu, Chaoling Wei*
	第一完成人(非独立完成)

	
	2019
	Metabolomics Based on UHPLC-Orbitrap-MS and Global Natural Product Social Molecular Networking Reveals Effects of Time Scale and Environment of Storage on the Metabolites and Taste Quality of Raw Pu-erh Tea.
	J Agric Food Chem.
	2019 Oct 30; 67(43): 12084-12093.
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